Effect of ascorbate and ascorbyl palmitate on lipid oxidation in semi-dry saugages manufactured from pork materials differing in stability towards oxidation.
Semi-dry fermented sausages were manufactured from three batches of pork slightly differing in their polyenoic fatty acid levels and α-tocopherol contents. The sausage doughs were treated as follows: (1) control, (2) ascorbate, (3) ascorbyl palmitate and (4) a combination of ascorbate and ascorbyl palmitate. After brine fermentation, products ripened at 15°C were evaluated for rancidity by peroxide values and TBA numbers. During ripening important differences in stability towards oxidation were generally not observed. Both peroxide and TBA values gradually increased linearly with time. For the TBA values, gradients for the products derived from the three diet groups differed considerably. Only two of six batches containing increased levels of α-tocopherol and product antioxidants exhibited slightly improved stability towards oxidation, as judged by peroxide and TBA values. Sensory evaluations, performed only on the product series containing ascorbate, failed to reveal any positive effect in favour of the increased α-tocopherol content. Thus, for semi-dry sausages manufactured from pork materials with a slightly increased sensitivity towards oxidation, results indicated with there was little advantage to increasing the levels of α-tocopherol in the meat by dietary means or to changing the current commercial practice of adding ascorbate to the sausage doughs.